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Uy |
Paris Has Another|

Novelty — Fur - Trim-
med Leather Coats.]
Layers of Colored Fab-,
rics Are Accepted for
Evening Wear, With
Diaphanous, Transpar-
ent Scarfs and Capes in
Evidence.

Bpecial Correspondence of Tha Star |
NEW YORK, October 29, 1313

NE of the intereating develop- |
ments of the last yvear is the

evident establishment of the |

faghion show The firet one,
which received smart and conspicuous
acknowledement was given at a fash-
tonable hotel last autumn under the
ayspices of Vozue, in that only New
York designs were shown in order to

give encouragement to American talent,
which was supposed to need swifr
récognitien and approval because of
the supposed inability of France to sup-
ply us with the usual quota.

- Nothing definite was accomplished
by it as far as the original designing

wazs concerned, but a emall fortune was |
sewing girls of Paris, |

netted for the
and the wheels began to turn in fash-
Ien shows

The idea needed just such an
tus popularize 1t The idea itselfl
was not new, but the fashion exhibits
that had been held were to the interest
of an individual or a group of workers,
and thev made an a2ppeal only to the
trade, whereas this preasent develep-
ment caters ‘o those who buy clothes
and are the final judges, those whosge.
opinien ir the end responsible for
the success or the fallure of a season

*
* &

The effortz to show American
designs, which reached its culmination
In the show at the house of Mra Her-
mann Oelriche, in Newpori, has ceased,
as it would be expected to do when the
French models made their appearance.

There is little doubt that the constant
appeal to the dressmakers to show or-
iginal creations and the consequent ex-
pleitation of what was created, had its
effect on the dressmakers whe are
strenuously trving, te evaolve good
fdeas in this country., ©On the other
hand, Yhe monthlv appeals on every
side resulted In wholesale refusals. As
the head of one of the most famous
Ath avenus houses pu:r it “The one
way in which to keep our clientele
these dave | to give them something
that has not bhecome commonized
through public expioitation. we even
guard unusual gowns by keeping them
out of the window. We gain nothing
and may lose all by allowing our best
work to be shown at fashion exhibi-
tions, and for that reason T have re-
fused zl! invitations teo do it, except In
one case where the models were worn

1o

18

only

impe- |

of Accepted Styles Already

| TRIMMED WITH GOLD BRAID

PAQUIN EVENING FROCK

] EVENING WRAP BY PREMET

MAUVE-COLORED VELVET, WITH BROWN TULLE DRAPED OVER THE
SHOULDERS.

teé find out the snm and substance of
the French output this season.

True, but what iz flesh for ones is |
poison for another. The curious pub-
lic was eminently pleased and =atis-
fied, but those who had exclusive fash-
ion openings in their own places, at a
great cost, with the high hope that
they would offer new things to their
paying customsrs were compelled to
realize that thelr thunder had been
stolen.

Whether or net theee public show-
ings of all French models at so much
a head will have any actual effect on
the buying of theses mame models by

known
broadcloth created by Callot, with its
pajama underslip of dark-red =satin,
the square trouser
skunk and ssrving as & petticoat, while
its shirtllke upper part serves as a

convenient
which popularized pantalettes,
publicly shown on its arrival hers at
a fashion show, and the public's fa-
miliarity with it increased so rapidly

golng through many shop and a.teliers¥house lends to the public exhibition
has been bought at a large price by
another and the chance of a good sale

mmediately diminishes.
Take, as an example, the now well
suit of HRobin Hood green

legs edged with

blouse when the coat is lifted; this
and good-looking =sult,
was

BLACK AND WHITE VELVET, DESIGNED BY PREMET.

with a bodice of strass-studded rhine-
stones, its attention-compelling fea-
ture being the square train cascaded
down the sides to give the pannier ef-
fect, lined with pink satin, is already
in the hands of the multitude.

This situation, mind you, is deplored
only by the importers and the custom-
ers who pay the importers’ prices. No
one eles cares, for every one elge is
benefited. It is this very situation in
appare]l in thi=z country that makes us
so fashionably dressed in the mass.
The last idea Involved In Paris goes by
rural dellvery in the form of a paper
pattern to the women who never see
the lights of a great city. The ste-
nographer at her desk, the girl behind

impose that error on writers and art-
ists,

“Roast beef, medium,” iz what they
ery out for at all seasons of the
vear, whereas it's ice cream and sun-
daes that the girl wants. Nothing so
insults the great bulk of American
womanhood with small incomes as to

ingist that it shall not have a finger
in the pie of smart, new clothes and
that it shall content itself with stale
things—with the crumbs from the rich
man's table.

New things are still being shown, al-

!

| around

i not with the ery o
|:-e\n1|.:r-n1|. but w =
| | Observe the e ‘}
| ence is interestin N
| |@nce In a season it ‘may be an ack
dent; when it appears more ti a d
Limes it is an established fashion
IS mot an easy line to wear, it (s had @
the majority of women, and yet it &
auite probable that It will = ,-||r:'aa-i- t
square and V shaped decolletage, mope
Ifh-» pity ;
| Another evening gown that i= -
enough to describe ‘2 of orangeade
Vet and chiffon. a =hade to which .
French are addicted this auturmn

wide skirt of ¢ on is scalloped at t
hem, edged with fur and shows a wvelv
petticaat, a reversal, vou see, T
usua! method .
The bodice of vellaw velvet has should.
der drapery of brown tulle that floa
the skirt This comb'nation
brown and yellow has heen revived fro
two vears ago. The present passion f
brown peltry probably inspired it
-

-~

of

a c

There designer named Maurer in N
Parizg whose name (8 not heralded fap
and wide. but whose costumes are bought ,
and sold by the most important Ameri=-
can houses An admirahle gown she
made this season carries out the mosen:
age effect 1t has a green velvet bods'
ice, with armholes, shoulders, elboww
and hips outlined with a broadly F'\‘lpli'd
=ik

There are women who would dislike
to have their curves and angles =o defls
nitely marked osut and brought to notice,
but the color effect is gond. The striped
silk itself iz framed in with a narrow
edge of zold braid, this manipulation 1
trimming is one of those trifles that'
count In clothes and is always grate-.
fully received by the woman whao is im:
search of some ornamentation not com=:
monplace |

The skirt beneath this medieval green
bodice is of hiscuit-colored cloth to.
match in color the barrel-shaped sleeves
of hiscuit-colored chiffon. There's nov=
elty for you. r

Paquin gets the credit of inventing
the leather jacket, but many designers
must have followed on her heels quick-
1y, for several of these coats appear
under several names. The one that
bears her label is of white leather, very
thin, collared and cuffed with fur. It
buttens straight down the front and
has a wide slit pocket at each hip

It iz a novelty, of course, like tha

le a

| fagcinating Iittle muff that Worth in-
| vented

It consists of two small poeks"
ets of fur jeined in the middle with a
fanciful cord. With these Worth intro-
Auces long gloves of =oft kid, laced
at the sides and finizhed with tassels.

Ladies wore these when they hunted
in the forests with falcons on thelr
wrists, didn't they?

HE s=ingle-flower vases that made

their appearance not so very long
ago are made in an increasing number
of styles. They come in glass, in cut
glass and press glass patterns, and-
they also come in silver. A tiny sllver
one custs §2  One of these little holders
is especially useful in winter, when

flowers are scarce, for with the ald of
one of them a single rose becomes de-
cidedly decorative.

though sales are already announced of
original Paris models while the autumn
Is young and half the people hadn't even
bought their first new costumes.

‘ Brocade Party Bags.

by society women and the gown T 1 |
rreated was worn by one of m:.g- custo- women & not easy to say. Women |that certaln exclusive houses with- |[the counter, the waltress at & ten-cent There is an evening frock by Pauqumj o ) a
mers “ In short, ahy give every one =z must have seasonable clothes, and they |drew it from offerings to their custom- |restaurant has the chance to wear what | of pink and blue chiffon with a touch of | HARMING bags for afternoon ap
chance for %2 to vopy the costume must buy something from the massjers. No one would pay lts price, for | Paris dictates and she does it. She is|Velvet and a cape of white lace that is| evening arve made of bright bro-
whicth vou desire to sell for $§500 to one that is offered them, and their one hope | they realized that it would be copled [the one who criticises the fashion arti- [attractive. The idea of combining trans- | sade. lined with white or plain colored
woman who wi!l refuse it if i1 has been [T ) = lies in choosing a costume that half|probably in half the shops in the cles that do not cater to her desire to|parent fabrics in pastel shades is N .otin or silk. with a little line of rib-
ot GREEN VELVET BODICE TRIMMED WITH GOLD BRAID STRIPED SILK. |the other people dn not choose. Thelcountry. be first in the fleld of fashionable ap- keeping with the introduction of Nattier, [ =0 "o o "0 "he (hcide of the casing
* BISCUIT-COLORED SILK SKIRT same assortment is offared everywhere, This is true, also, of several of the|parsl—be the fabric what it may. Boucher and Tragonard gowns. It was ‘_Oi”i +h holds the drawstrings. They “';
= ® for at this season of the year, as in|models brought over hers in Septem-| Oh, that the editors could be well | made familiar to us through the stage r;tjt;ri with the usual eomplement of
With  th aliaoat  Gndted (effort March, all the pitchers are filled at the | ber, especially certain ones made by |assured of this fact, for they have the |last winter, but this fact doesn't seem | o 00 0 powder puff. i
] g A5 | would have to be bought abroad xndlcost their producers a pretty penny,|same well—the eame being a small | Jenny and Jeanne Lanvin, but they [traditional bellef, left over from a time | to decrease its popularity or throw a = ; .
against the fashion show by _'h'- only | not molicited here. and they were a boen te those who [area in Parise. are less conspicuous than the Callot in- jthat i shelved, that women of small | damper upon its acceptance, . i £
ones whe could make the affair a suc- Two very successful shows were |desired to see the entire panorama of | Among the Imperters there i{s qufte [ novation, incomes ares not interested in the lat- The placing of a pointed cape on so Black astrakhan trimming is a gr!a"‘
cegs. it was to be expected that foreign| held in New York recently on this|Paris clothes in ene fell swoo?; the |a stir anent these continual fashion | That dinner gown by Worth, called |est fashions, and only buy clothes that | diaphanous an evening gown is an | relief after the overabundance of fur
modelz would he shown and these | basis Both were ir theaters and|process eliminated the necessity of |[shows, because the costume that one |“Lord Byron,” made of black welvet|wlll outwear the seasons, and try to|original thought and it is in iteem'nglone sees
= == —————————————————— | of broth. Season with salt and pepper | Beat the batter thoroughly, turn into a i i = e =T —
[[ 5 Il | and pour ene-half into the dish. Cover two}lqu.art brown bread tin and steam l Dalnty Laces. ' 1| :
with a layer of paste, making an in- | for flve hours, | 1 | Tl T
IE }F bﬂ cision In the middle of the crust and Great Grandmother's India Puddin COLD DAY BEVERAGE- BERNTAL latss aldo val-afd chaneddl ALL ﬁ iR{ l“ iiqu E? lg IH E Hll[ i}i SEF
It @I cne UC I H a @ (|| grnementing _ the edse with ?raldl;. e 8 B- iy e i b ih twe o thred] “
i e4VvVes Or roiis o crust. L.} or a - s 5 E e o
P —1I| | nour in a moderately hot oven. When | BOil & quart of milk and turh It on |, pon  A\ppLE  TODDY.—Thoroughly | 19N flounces to be worn under or over s ===
nearly done, brush over the top of the [t0 & pint of sifted Indian meal = roast a dozen large, juicy apples;|Pl2in net skirts made very full. Metal S e o | the pateh round, and then it will not
—_ —_— = | |boiling water Stir until smooth and | pie with the yolk of an egg with a lit- |it'in well, so as to scald the meal, then |~ =" diiaol 7 llent for |®mbroidered net flounces are used on DTHING answers the purpose | curl up and pull off. -
S thickened, and if it lacks a rich brown | tle milk. Serve hot with the rest of |add three tablespoonfula of sugar, two DEANG P IDPNE M50 @ XCE UL 0T | i el a rust remover like rice. A re-| " b SOt th brick rubbed on with
SUNDAY MENU. : ' 3 S the purpese. Scrape the pul nd jule ancing gowns under net merely edge i L owdered bath bric ub n th
| |color add a tablespoonful of culinary |the gravy. of butter or suet chopped fine, a tea- . fI’ - dp Dudna tl‘l L] with gold or aflver, Bxquisite dance cent stain, or one of long Slzmd-] a damp eloth will burn stains from
| | bougquet Btrain and serve as gravy f ree of seeds and cores and mix {n a ' ! 5 - asily red . i it. | baking 4 .
N = I | tor ‘}hp nose AN Grandmother's Apple Butter. spoonful of selt, two of cinnamon or a| 'O, " frocks are made of alternate rows of | I'Ey can easily be removed by using it baking dishes e ol (0
el [ et grated nutmeg. Mix three large|D2%W! with one pound of pulverized lace and ribbon flounces. scantily sath. |B0il @ cup of rice in two quarts of wa-| Your paste will never spoil if you uss
| sapes _ Pears | Garnishes for the Goose. Boll one gallon of fresh sweet cider |, oonfuls of wheat flour gradually | U527 Stir thoroughly, adding after- 4. the 1 o _{Ll i r the |ter for thirty minutes. Let it stand | Vil=sar imstead of water to thin it.
= e i (CiraTy | i down to one-half its original quantity. |with a pint of aweet milk, having it Ward one quart of good whisky and elr:b, fa] i LAy il e vvernight, then strain through a cheese- ;n'" bottoen: "I"]""T._":"' painted whits,
. | | Orange or lemon straws make a pret-{ Thep fill the kettle with sliced sweet |free from lumps, and stir it into the | half a pint of Jamalca rum. This mix- ro B nly eis Iivitn chies y ce, cloth., Soak the ironrust spots in the! {a::.:,"..\n':.'1|.T,,J-,1!I,_I,'I -.'\,-;. handlﬂ-
| tv garnish for the goose or game birde | pples and let them simmer gently but [pudding. When the whole is just luke- |ture, as it stands, is called the “pug,” Pajowcent’ ama melsd Sembiglderat | e oy Tt oy e hoars wadd ey B aasl a ligh from
| of any sort. To make them «cut the| gteadily all day, until reduced to about | ¥2rm add ]U;T‘e l.m:le'ﬂdl:-i&'ﬁs- i and it may be kept for a long time, but T!ﬂls come in the h"“_w"“h _”f the net, then rinse in clear water. No matter | the oven, and it will =
| vellow pee] into narrow stripes. Have|gne-half their original bulk. Stir fre- h;!rfy::u::isc;f&r;::im?uwr::g‘ 3.1:" plu.:d;f all the mixing must be followed by |#nd In flounces of‘\mrmus “"_dt_hs' Tulle how old the stains, they wili be effec- | o0 the arm
ready a heavy sirup made of one cup of | quently with a wooden spoon or paddle [ding has been in the oven long enough |E00d stirring. When ready lo serve, ?;dh:'aei:i:é“:?:“#:\:'dlED;;]LIT\ZJEFL.?[::;-: iy e O B ‘F‘ﬁ_w]lr uSe & cloth d
granulated sugar and a cup of Water.|iq prevent their scorching. If not boil- |[t0 thicken, so that they will not fall | put the pug in a punchbowl and pour |jzces. PRl oM or ;'ery Hog tice file Mhested: and sihved o w i | Hllu. _—.:'-..I <\Ilrr [‘I:'Ia--n:‘,lu’rh
Put the rinds into the boiling sirup and | ¢4 down sufficiently the first day, lst |12 the bottom of it; if dredged with on bolling water to taste, or else add |are now used on each side of V-shaped shaker will absorb the moisture and|your hands and dishes « n t
| | cool until clear Remove, roll in coarse | . longer on the second. Pack away flour previous to putting them in they |one-third or one-fourth hot water to|necks, continuing as one to the waist srevent that sticky condition of the Rattan, bamboo and basketwork fund
| { white sugar, lay on sheets of brown | - 5 = - will be lese liable to aink. When |, f _lline. ¥ : E C ! s b
% in stone or wooden jars. 181 Aded additional half e pug after it has been put undi salt which every housekeeper deplores, | niture miy be th cleaned by
paper and put in a cool, dry place to| g k r raisins are added, an luted in the littl Silk nets are even more used thanp |S2it whit REY £ P CODIOIRE,  erubbing with brisl t WEter.
| become crisp Some housekeepers prefer to use half | 5in¢ of milk will be necessary m mak- | ¥ n e e glasses. Too much 1 ¢ a ; : | Half a teaspoonful is enough- for a| E
| : : sour apples. In this case, sweeten 10 |{;g the pudding, as they absorb the |WAter will spoil this deliclous punch,| 2¢es for ouncings, entire e Sonshicd > A = S > | A silver spoon pi fine glags
0Old-Fashioned Caraway Cookies. taste when the apples begin to break. | ik This makes & very dalicats pud- and to have the right effect it muat be |23 lon walsts, tunics, etc. Net and|shaker of the average size tdish will keep 1t from breaking whe
L ] i i 5 ! You want to po t ot desser t
: R ipped Con The butter is bettar, however, if 1eft ding 1f a large one is needed the rule | 5¢rved with bouillon spoons, sere 91 ClifoD TOTULROMEL Wwetsie Tof ” : an I hiot dessert into il
g \Whipped Cream. | One cup of butter, two cups of sugar | with the natural sweetness of the ap- | must be doubled. handeome  suits 40 black, ‘with) white, - A large cork moistened and dipped in
rubbed ta a cream. Then add three-|DPles. A good plain pudding may be made| CLARET CUP.—Three quarts of good :;:2"'“:&]“““"" and an ecru called | yo, can make use of leaky hot-water | powdered bath brick will clean steel
""" < quarters of a cup of sweet milk, two| Brown Bread With Pumpkin Juice. Wwithout eggs In the m“?wmg Tunner: 'I*]zlrgrl!‘a 't}glmyb:ﬁs:lgg 351:?:?33 :ta:;;rf\r:l-f : hotties: o NIHIeM S b TOE Sum ..~::4I-'. n"j'r.:'.;: ‘I’::.-:.Iu I]I-.,h].._:-';..-_ 1 hair ribbons
Cream of Chestnut Soup. fgEs. one-half teaspoonful of galt, one- n "‘I;I.Ll;n“ ;‘ur:euna”uo:rfuIt:;ﬂltirnglrtlrcll k'ng;:;z ized sugar; pour the sugar over the S they 1 IJ!.-Iu!:'(-r[ in 'tho care abd treat- Ffrai e cend ¢ ha i
i .oy | NAIf teaspoonful of vanilla extract, twe | T° make this properly, ane should [Revon “ArEe SRAoR I8 @ @ o large |16mon slices and let the julce draw; |ment or patients. Kecp the bottle -y jgig the evilibon in with thirse las
& pint of chestnuts, co“_" heaping teaspoonfuls of caraway seeds, | 1ave the fresh sweet yellow cornmeal !pOﬂl:lfu]! of melted butter, a I.EH.I]‘JOQII: then add the claret and soda water, and = | |dated and closed when not in use turns of the strand. It cunnot then shp
with hotling water, parboll five | , cups of flour, into which sift twg|An? rye meal, not rye flour, which s a |f3)"of salt, & half cup of molasses or jl;a!t‘befnre serving put in a big piece MOT@R C@AT | l Handled disl mope bought 1or & cents | off. -
minutes then throw into cold wa- teaspoonfuls of baking powder Rn”lv?ry different product. To make a large |sugar and two teaspoonfuls of cinna- | 2% €& | Im;‘_\ be used for purposes other than | u\rrl:: I-‘:w r--m--\.r coffee ;1'_;;”"__:‘1 I'Iu‘u!
TP, — 8 ©8 Ve eaf- = - . — i X s i B At . | EUPs and sSAauce if you rab hard with
er. wWhen “";' h'f‘_‘ !1-.1r'l‘ e : 'a” out thin and eut inte fancy shapes, A |'P2f of this geénuine Boston brown mul)dl'ldl:r Sdill‘; e:ndT‘:illl.::i “l;ta?fo‘;e b:éﬁ{:g. RUSBIAN TEA PUNCH.—One-half @IF LEATHER d‘“f wiashing Lse on for dusling I baking soda and a damp cloth
Iy removed Cook until ten O_T‘ T Hdwr i abaedl e ARl duughnut'h"‘aﬂ' #ift together a cup and a half of R won tﬁe oven stir in half a pint of gallon of strong tea and the grated 3 _| chair rounds, table legs aud corners;! 1f yeu wash common glas with
enough beiling =alt water or stock "I'o cutter are good Bake in a very hot yellow meal, the same amount of rye cold water. This will make the pud- brind of one lemon; mix these and let another tor cleaning ttie top of 4 not! black tea leaves they will TS
cover. Mash with a wood potato mash- | gvey and watch that they do nof burn. | meal and a half teaspoonful of salt. |ding light. Tt takes three hours to 1‘;’5‘%“‘; ;3zrn;né?"l|'::r iﬂdat_h:‘;;:m‘}:i kitchen stove, and a smaller size tor|crysts . =) 5
er in the water in which they have | The secret is the hot oven tu crisp | Add quarter of a cup of molasses, one | bake an Indian guddln: without eBE&S. | oohe of rum, apple hra.:dy o cl:ret washing lamp chimneys oo o m'llluu. iilq:nrr]l.].nr,: ss with &
been cooked, then rub through a finefthem cu ok pun‘;pkin juj“'f e rcupdot mllik It eggs are b5 muehhleubtimo wlldl according to taste. Serve ice cold with If you paste your otlcloth on to thr_" Dt A L il s
siave into ane pint milk or stock Add Plymouth Succotash. ::‘:1‘{'::! 1r:|aItw'o“t';apbolzralp::m?ul:uo; nﬁli‘ E:g::q:rue:e. or °gr‘;!":“ a butter an a thin slice of lemon on top of each kitchen table with ordinarvy flour paste | e =
s half cup of cream Season with a [ } d . glass, you will ond that it will wear (wice as | Maklng BEdS.
bl tul of butter, salt and pep- Cook separately in the oven, in cov- | The Genuine Pumpkin Pie. o e long as wuen tacked on. ‘luoe ovllciots |
ablespoonfu % : v 1 you | ered pUAding dighes untll tender. five P CLARET PUNCH.—One quart of good does not move and wrinkle wnen wip- | -
per and a teaspoonful of sugar. If you iy 2 s Our grandmethers often baled their | claret, one pint of sherry—table sort— ing it, and so does not crack dAnd Svak | emo) make up @ bed s ot ool
ke 1t. Cook five minutes, take from | pounde of corned beef, five pounds of SEAL AND BEAVER. Thanksglving pumpkin pies in square bis- one-half dozen lemons, ten oranges, one up water. |T A 2 4 -! ; i 1 o
the fire and stir In one beaten egg. '1 ham and one chicken, after removing i : 7 = fresh pineapple, or & quart can of the | if you turn your dishpan over the =month, uck  the clothes iu, ons
Zam@ to the table at once, serving with | meats, straln liguor. lel stand over cuit tins, and always with a scalloped | pryji; one-half pint of whisky and the kettle, you will Save ipuch time ig |Pece st a lme, at 1 sides, and com-
Send to t Ple el | Seht : ! rim. Whils their pumpkina came without jsame of champagne. This may be served heating water, a thing 1o consider when | plete the work all but tuckme the clothed
croutgns or freshly popped corn sprin- | NERY, remove all fut and combine in exception straight from the fleld—the |frozen, but the wines and spirits are using gas. = lin at the foot. Now draw the clothe
kied in. If thicker tham you care for, a}:w large kettle Add to the stock heaviest golden sphers thay could cnrri~ best put in after the chilling. It 1s a good plan to put all smull down :rrr;v' pl;:u:i’ a;l A Imlw as t'uljl' l-:
¢ v he thinned with a little | three quarts of hulled corn and thicken : {eces of sbap into a smatl ~loth bhag. . - .t 2 as t: as
this M“;kmit ';mm'r thicken with a | With two quarts of beans that have pass—we of today are In many cases | PRUIT PUNCH.—This i madas of r\"vnen washin% dishes this bag may ve |Possible, and tuck them in at the foot,
mors mi - = S ity been bolled until soft and put through forced to use the canned pumpkin, and |every fruit in season—oranges, lemons, used in place of a soaper. The bed will be far neater locking than
teaspoonful o cornstar r the colander. The succotash should be exeellently good t  is. It fortunate | Pineapples, bananas, grapes, plums, v If you wash matting occasionally | would be otherwise possible 1f the bed
smaooth in cold milk of the consistency of bean soup. Cubes enough, however, to get the genuine |Pears, apples and so on. Everything in with salt water, 1t will prevent 1tiis of iron or brass, which does not per-
of turnips and potatoes may be cooked pumpkin, it seems more “Thanksglving” |the way of a pungent fruit is put in, » from becoming dark celorew, mit of tucking: in the coverlet, tuck in

Prune Stuffing for Roast Goose.

To make the prunes stuffing, soak a
quarter of a pound of prunes in cold
water overnight Drain, cover with
botling water and simmer until tender
Wash one cup of rice, add the prune
julcs and enough water to maxe three
cups of liquid in all, season with a
tespzpoon of salt and cook until the rice
is tendar—about twenty minutes. Add
the prunes, stoned and cut In pleces,
and a dogen large chestnuts blanched
and cut in pileces. Blend thoroughly
and stuff, reserving soma of the dress-

_ ing to be used as s garnish Put the
goose on its bhreast on a rack in a
dripping pan, dredging with flour, sea-
soned with salt and pepper, and set in
2n extra-hot oven to roaet. Wham |t
bagins to brown, pour a pint of boiling
water in the pan, and every fifteen
“minutes baste, dredging with flour,
sglt and pepper after each basting.

sz hour and 2 half, lift out on a

jted platter, skim off the fat in the

I pan, thicken with a table-

‘of four and pour in a'cup p
T P T e s ¥

Y. &

in the succotash, if desired, just before
serving.

Indian Apple Pudding.

Turn three pints of scalding milk
onto a pint of sifted Indiamn meal Stir
in two large spoonfuls of sugar, two
teaspoonfuls of cinnamon or ginger

and a teaspoonful of salt. Add a dozen
#weat apples pared and sliced thin and
balke three hours. The apples will form
& nice sweet jelly,

Grandmother’s Pigeon Pie.

Tlean and wipe four pigeons, split and
put In & saucepan with enough good
broth to nearly cover. Simmer slowly
-until tender. Take out and remove
some of the larger bones. Cut hearts
and livers into bits. Have ready four
hard boiled egge, eliced. Butter a deep
pudéing dish and fill wih lavers of pig-
eons, eggs and minced heart and liver.
Sssson with szlt and pepper, make 2
jravy with a table spoonful each of
: and fiour :

ot

to follow another’s example from start
to finish. In this case, having caught
your pumpkin—a small sweet sugar one
preferred—wash, cut vp without peeling,
scrape out all the woody fiber, then put
over the fire on the back of the stove.
Add fust a littla water to keep it from
sticking to the bottom, cover closel? and
stéam gently for six or eight hours.

At the &nd of this time the pumpkin
pulp should be thoroughly cooked In Its
own julces. Take up, ¢ool a little, then
pull of the skin with a sharp knife. Press
through a slave and let it stand over-
night in a press so as to remove the
superfluous liquid. When ready. to bake,
measure the pulp, and to every five cupe
allow one teaspoonful of salt, hall a
grated nutmeg, a tablespoonful of mace,
two t s of ginger and a large
cup of pugar. Beat four eggs and stir
inte the pumpkin pulp. together with
four cups of sweset milk and a half cup

t

some of the oranges and lemons sliced
through the skins; the grapes and other
fruits skinned. After being prepared,
the fruita soak in enough szugar to
sweeten them well, and then the water
—distilled or mineral—is put in, and
the vessel put on the ice. When smerv-
ing, the drink is put in a wide punch-
bowl, with a quantity of cracked ice
and the addition, may be, of a pint of
champagne, claret or Rhine wine. In a
gallon of punch the flery force of a pint
of wine will be lost, whils the addition
adds much to taste,

Cut-Outs on Postcards.

UT-OUT postcards give delight to
children. They are postcards en
which paper deolls, Mother Goose char-
acters, Boy Stouts. circus animals gnd

5,
riders and other designs dear to child-
hood are printsd in colers. The cadds
malls, hen

can Be sent through the
by thslr"_lgd lents.

By rubbing potato juice on the water
pitcher wlhich has uvecome corroded
trom letting water stand in i1 the
stains will unmediately usappear.

To keep enameled kitchen ware clean |
You must put it 1n # large vesse o4
cold water with a tablespoonful or lye
added, and bring the wuter 1o tne boil-

ing point. Afterward wash the ware
in the usual way.
You may use the garden hose for

ringing blankets and rugs on the line
Blankets dry without wrinkles. Rugs
should first be scrubbed with ammonia
and water. Use a brush for that, then
rinse,

-
L
A nice wash cloth is made from six
or eight thicknesses of white mosquito
netting. White mercerized cotton can
be quiekly put around the edge im but-
ton-hole stitch with a crochet hook.
If a warm iron is passed over stamps
that stick together they will come

the other clothes as directed, placing the
coverlet over all

A new way to make lux's i=s az follows:
Sew two short loops on one end of cach
covering. these loups being the distance
apart of the width of the hed and egually
distant from the corners of the coveoings,
Then take a bLrass rod cut just as long
as the bed is wide, and cover it with a
thin padding of cotton and some durable
material. This rod is run through tha
loops of the bed coverings and tucked
in at the foot of the bad,

When the bed is put to air, the bed-
clothes may be readily thrown back with-
oot becoming separated. This device ia
especially adapted for children's beds, or
Il:; good Lo use when there is illness in the

ome.

Flat Purses.

OME of the new handbags are fla
envalope-shaped articles, with fa
strap handles through

leatherd lined with

e

which the fin- |

E




